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Just  two  more  days  until  we  ring  out  the  old  and  ring  in  the  new. 

And  today,  for  those  of  you  who've  invited  a  few  friends  in  to  a  watch 
party,  Sunday  evening,  I  have  some  suggestions  from  food  specialists  of  the  U.S. 
Department  of  Agriculture.    I  have  a  recipe  for  you  too.    So  get  your  paper  and 
pencil  ready  and  in  a  few  minutes,  I'll  tell  you  how  to  make  a  delicious  dessert 
for  your  midnight  snack. 

I  know  you're  not  planning  an  elaborate  party.    People  just  don't  give  big 
parties  in  wartime.    Instead,  you  plan  small  gatherings  of  your  friends  and  your 
family.    You  plan  refreshments  that  are  easy  to  fix  and  easy  to  serve.    And  you 
try  to  think  of  new  dishes  that  will  make  your  guests  call  for  more. 

So  for  your  dessert,  food  specialists  suggest  a  Dutch  apple  cake.  Have 
you  ever  eaten  one?    It's  delicious. 

First,  let  me  give  you  the  ingredients.    It  takes  a  cup  and  a  half  of 
sifted  all  purpose  flour... half  a  cup  of  sugar. . .two  teaspoons  of  baking  powder 
.. .three -fourths  teaspoon  salt... a  third  of  a  cup  of  fat  -  ...one  egg  beaten... 
a  fourth  a  cup  of  milk... three  medium  sized  apples... a  half  teaspoon  of  cinnamon 
. . .two  tablespoons  of  table  fat    -  . . .and  from  two  to  four  tablespoons  of  apple 
sirup  of  corn  sirup.    I'll  tell  you  how  to  make  apple  sirup  in  just  a  few  minutes. 

Let's  check  these  ingredients  for  the  Dutch  apple  cake  again.    Flour  -  a 
cup  and  a  half  sifted. . .and  as  I  said. . .that1 s  all-purpose  f lour ...  sugar  -  a  half 
a  cup... baking  powder  -  two  teaspoons ...  salt  -  three-fourths  teaspoon. . .fat  -  a 
third  of  a  cup.    One  egg,  beaten. . .Milk  -  a  fourth  of  a  cup. 
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The  recipe  calls  for  three  medium  sized  apples ...  cinnamon  -  a  half  a  tea- 
spoon. .  .table  fat  -  two  tablespoons. . .and  you'll  need  from  two  to  four  tablespoons 
of  apple  sirup  or  corn  sirup. 

To  make  the    Dutch  apple  cake,  you  first  sift  the  flour  with  a  fourth  a  cup 
of  the  sugar,  the  baking  powder  and  the  salt.    Then  cut  in  a  third  of  a  cup  of 
fat.    You  nay  use  two  knives  or  a  pastry  blender  to  do  this.    Combine  the  egg  and 
the  milk  and  add  to  the  dry  ingredients.    This  makes  a  soft  dough. 

Do  you  happen  to  have  a  little  baking  pan  about  eight  inches  square  and 
about  two  inches  deep?    That's  just  the  right  size  for  baking  this  cake.  Grease 
it,  just  as  you'd  grease  any  baking  pan  and  spread  the  dough  in  the  pan... and  then 
you're  ready  to  put  in  the  apples.    You  peel  and  core  and  slice  the  apples  for 
the  Dutch  cake  just  as  you'd  fix  them  for  an  apple  pie.    Then  you  place  them  on 
the  dough  in  rows  of  overlapping  slices. 

Have  you  been  wondering  about  the  remainder  of  that  sugar?    Well,  I'm 
coming  to  that  right  now.    You  nix  it  with  the  cinnamon  and  sprinkle  it  over  the 
apples.    Then  dot  with  the  table  fat.    Bake  the  Dutch  apple  cake  in  a  moderately 
hot  oven...  about  375  degrees ..  .for  kO  to  k-5  minutes. 

The  sirup  goes  over  the  cake  after  it  comes  out  of  the  oven.    I  told  you 
*hile  ago  that  I'd    give  you  directions  for  making  the  apple  sirup.    So  here  it  is. 
Use  two  medium  sized  sliced  apples  for  your  sirup.    Put  then  in  a  cup  and  a  fourth 
of  water  and  cook  them  until  the  apples  are  nice  and  tender. 

Then  strain  the  juice  through  a  cloth.    You  want  a  clear  juice  for  this  so 
don't  press  the  pulp  through.    You  should  have  a 'cup  of  apple  juice  from  this. 
Use  a  piece  of  stick  cinnamon  about  two  inches  long  to  give  the  apple  sirup 
flavor.    Combine  the  juice  with  a  half  a  cup  of  sugar  end  the  stick  cinnamon  and 
boil  it  fast  for  about  three  minutes.    Then  take  the  cinnamon  stick  out  of  the 
sirup  and  add  a  tablespoon  of  lemon  juice. 
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May"be  we'd  "better  go  over /ingredients  for  the  apple  sirup  again.  Make 
the  apple  juice  by  cooking  two  medium  sized  sliced  apples  in  a  cup  and  a  fourth 
of  water  until  the  apples  are  tender.    Strain  the  apple  juice .  Add  a  half- of- cup  of 
sugar  and  a  piece  of  stick  cinnamon  about  two  inches  long  to  the  apple  juice  and 
boil  it  for  about  three  minutes.    Then  take  the  cinnamon  stick  out  of  the  sirup 
and  add  a  tablespoon  of  lemon  juice. 

Wow  you  may  serve  the  Dutch  apple  cake  either  hot  or  cold.    For  your  mid- 
night snack,  it  would  make  a  delicious  dessert  served  hot.    You  can  make  it  up 
just  before  your  guests  arrive  and  put  it  in  the  ice  box.    It  takes  about  three- 
quarters  of  an  hour  to  bake  it  so  about  an  hour  before  you  get  ready  to  serve, 
you'd  need  to  take  the  cake  out  of  the  ice  box.    That  would  give  it  15  minutes  to 
get  warmed  to  room  temperature.    Then  you  could  pop  it  in  the  oven  and  it  would 
be  ready  for  yovir  midnight  snack. 

You  may  serve  the  sirup  that  goes  over  it,  either  hot  or  cold  too. 

You; 11  find  Dutch  apple  cake  is  mighty  good  with  hot  coffee  when  you've 
watched  the  old  year  out.  And  it's  a  good  dish  to  set  before  your  guests  when 
you  welcome  the  New  Year  in. 
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